Food and Drug Administration, HHS

(c) To assure safe use of the addi-
tives, their label and labeling shall
conform to that registered with the
Environmental Protection Agency.

[42 FR 14526, Mar. 15, 1977, as amended at 47
FR 35756, Aug. 17, 1982; 50 FR 3891, Jan. 29,
1985; 57 FR 8065, Mar. 6, 1992]

§173.322 Chemicals used in delinting
cottonseed.

Chemicals may be safely used to as-
sist in the delinting of cottonseed in
accordance with the following condi-
tions:

(@) The chemicals consist of one or
more of the following:

(1) Substances generally recognized
as safe for direct addition to food.

(2) Substances identified in this para-
graph and subject to such limitations
as are provided:

Substances Limitations

alpha-Alkyl-omega- May be used at an applica-

hydroxypoly-(oxyethylene)
produced by condensation
of a linear primary alcohol
containing an average
chain length of 10 carbons
with poly(oxyethylene) hav-
ing an average of 5 ethyl-

tion rate not to exceed 0.3
percent by weight of cot-
tonseeds to enhance

delinting of cottonseeds in-

tended for the production
of cottonseed oil. Byprod-
ucts including lint, hulls,

ene oxide units. and meal may be used in
animal feed.

May be used at an applica-
tion rate not to exceed 0.2
percent by weight of cot-
tonseeds to enhance
delinting of cottonseeds in-
tended for the production
of cottonseed oil. Byprod-
ucts including lint, hulls,
and meal may be used in
animal feed.

An alkanomide produced by
condensation of coconut oil
fatty acids and dietha-
nolamine, CAS Reg. No.
068603—42-9.

[47 FR 8346, Feb. 26, 1982]

§173.325 Acidified sodium chlorite so-
lutions.

Acidified sodium chlorite solutions
may be safely used in accordance with
the following prescribed conditions:

(a) The additive is produced by mix-
ing an aqueous solution of sodium chlo-
rite (CAS Reg. No. 7758-19-2) with any
generally recognized as safe (GRAS)
acid.

(b)(1) The additive is used as an anti-
microbial agent in poultry processing
water in accordance with current in-
dustry practice under the following
conditions:

(i) As a component of a carcass spray
or dip solution prior to immersion of

§173.325

the intact carcass in a prechiller or
chiller tank;

(i) In a prechiller or chiller solution
for application to the intact carcass;

(iii) As a component of a spray or dip
solution for application to poultry car-
cass parts;

(iv) In a prechiller or chiller solution
for application to poultry carcass
parts; or

(v) As a component of a post-chill
carcass spray or dip solution when ap-
plied to poultry meat, organs, or re-
lated parts or trim.

(2) When used in a spray or dip solu-
tion, the additive is used at levels that
result in sodium chlorite concentra-
tions between 500 and 1,200 parts per
million (ppm), in combination with any
GRAS acid at a level sufficient to
achieve a solution pH of 2.3 to 2.9.

(3) When used in a prechiller or chill-
er solution, the additive is used at lev-
els that result in sodium chlorite con-
centrations between 50 and 150 ppm, in
combination with any GRAS acid at
levels sufficient to achieve a solution
pH of 2.8 to 3.2.

(c) The additive is used as an anti-
microbial agent in accordance with
current industry practice in the proc-
essing of red meat, red meat parts, and
organs as a component of a spray or in
the processing of red meat parts and
organs as a component of a dip. Applied
as a dip or spray, the additive is used
at levels that result in sodium chlorite
concentrations between 500 and 1,200
ppm in combination with any GRAS
acid at levels sufficient to achieve a so-
lution pH of 2.5 to 2.9.

(d) The additive is used as an anti-
microbial agent in water and ice that
are used to rinse, wash, thaw, trans-
port, or store seafood in accordance
with current industry standards of
good manufacturing practice. The addi-
tive is produced by mixing an aqueous
solution of sodium chlorite with any
GRAS acid to achieve a pH in the range
of 2.5 to 2.9 and diluting this solution
with water to achieve an actual use
concentration of 40 to 50 parts per mil-
lion (ppm) sodium chlorite. Any sea-
food that is intended to be consumed
raw shall be subjected to a potable
water rinse prior to consumption.

(e) The additive is used as an anti-
microbial agent on raw agricultural
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commodities in the preparing, packing,
or holding of the food for commercial
purposes, consistent with section
201(q)(1)(B)(i) of the act, and not ap-
plied for use under section
20L(q)(D)(BY(DH(D), (OB,  or
@) @)(B)(i)(111) of the act, in accordance
with current industry standards of
good manufacturing practice. Applied
as a dip or a spray, the additive is used
at levels that result in chlorite con-
centrations of 500 to 1200 parts per mil-
lion (ppm), in combination with any
GRAS acid at levels sufficient to
achieve a pH of 2.3 to 2.9. Treatment of
the raw agricultural commodities with
acidified sodium chlorite solutions
shall be followed by a potable water
rinse, or by blanching, cooking, or can-
ning.

(f) The additive is used as an anti-
microbial agent on processed,
comminuted or formed meat food prod-
ucts (unless precluded by standards of
identity in 9 CFR part 319) prior to
packaging of the food for commercial
purposes, in accordance with current
industry standards of good manufac-
turing practice. Applied as a dip or
spray, the additive is used at levels
that result in sodium chlorite con-
centrations of 500 to 1200 ppm, in com-
bination with any GRAS acid at levels
sufficient to achieve a pH of 2.5 to 2.9.

(g) The additive is used as an anti-
microbial agent in the water applied to
processed fruits and processed root,
tuber, bulb, legume, fruiting (i.e., egg-
plant, groundcherry, pepino, pepper,
tomatillo, and tomato), and cucurbit
vegetables in accordance with current
industry standards of good manufac-
turing practices, as a component of a
spray or dip solution, provided that
such application be followed by a pota-
ble water rinse and a 24-hour holding
period prior to consumption. However,
for processed leafy vegetables (i.e.,
vegetables other than root, tuber, bulb,
legume, fruiting, and cucurbit vegeta-
bles) and vegetables in the Brassica
[Cole] family, application must be by

21 CFR Ch. | (4-1-04 Edition)

dip treatment only, and must be pre-
ceded by a potable water rinse and fol-
lowed by a potable water rinse and a
24-hour holding period prior to con-
sumption. When used in a spray or dip
solution, the additive is used at levels
that result in sodium chlorite con-
centrations between 500 and 1,200 ppm,
in combination with any GRAS acid at
a level sufficient to achieve a solution
pH of 2.3 to 2.9.

(h) The concentration of sodium chlo-
rite is determined by a method entitled
“‘Determination of Sodium Chlorite: 50
ppm to 1500 ppm Concentration,” Sep-
tember 13, 1995, developed by Alcide
Corp., Redmond, WA, which is incor-
porated by reference in accordance
with 5 U.S.C. 552(a) and 1 CFR part 51.
Copies are available from the Division
of Petition Control (HFS-215), Center
for Food Safety and Applied Nutrition,
Food and Drug Administration, 5100
Paint Branch Pkwy., College Park, MD
20740, or may be examined at the Cen-
ter for Food Safety and Applied Nutri-
tion’s Library, 5100 Paint Branch
Pkwy., College Park, MD 20740 20204-
0001, or the Office of the Federal Reg-
ister, 800 North Capitol St. NW., Suite
700, Washington, DC.

[61 FR 17829, Apr. 23, 1996, as amended at 63
FR 11119, Mar. 6, 1998; 64 FR 44123, Aug. 13,
1999; 64 FR 49982, Sept. 15, 1999; 65 FR 1776,
Jan. 12, 2000; 65 FR 16312, Mar. 28, 2000; 66 FR
22922, May 7, 2001; 66 FR 31841, June 13, 2001;
67 FR 15720, Apr. 3, 2002]

§173.340 Defoaming agents.

Defoaming agents may be safely used
in processing foods, in accordance with
the following conditions:

(a) They consist of one or more of the
following:

(1) Substances generally recognized
by qualified experts as safe in food or
covered by prior sanctions for the use
prescribed by this section.

(2) Substances listed in this para-
graph (a)(2) of this section, subject to
any limitations imposed:
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